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Subject:     "Thanksgiving  Dinner,  Then  and  How."     Information  from  the  Bureau 
of  Home  Economics,  U.S.D.A. 

— 0O0— 

Thanksgiving  dinner  ideas  started  going  round  in  my  head  weeks  ago. 
Yes,  no  sooner  had  I  finished  plans  for  Hallowe'en  entertaining,  than  I 
began  considering  what  kind  of  a  menu  I'd  like  to  serve  on  Thanksgiving  day. 

Should  it  be  a  novelty  in  foods?    Or  a  smart  modernistic  version  of 
the  old-time  feast?    Or  an  economy  meal  for  these  economy  times? 

None  of  these  ideas  suited  me.     Somehow  this  day  Thanksgiving  always 
makes  me  sentimental  about  old  times,  old  customs  and  old  traditions  in  food. 
Novelty  meals,  smart,  up-to-date  concoctions  are  all  right  at  any  other  time 
of  year,  but  at  Thanksgiving  I'm  a  conservative.    My  heart  and  my  appetite 
return  to  long  ago  in  2Tew  England  where  this  celebration  started.    Give  me 
the  good  cheer  and  the  good  traditional  food  that  my  grandmother  and  great 
grandmother  served. 

I  explained  all  this  to  the  Menu  Specialist  the  other  day. 

"Turkey  and  cranberry  sauce  for  me,"  I  said  to  her.    "And  giblet  gravy. 
And  old-fashioned  vegetables.    And  homemade  pickles.    And  pumpkin  pie." 

The  Menu  Specialist  was  reading  a  letter  when  I  began  to  talk.  But 
she  looked  up.    And  she  looked  sympathetic. 

The  letter  happened  to  be  from  her  mother-in-law  who  was  brought  up  in 
Providence  and  who  has  as  much  of  New  England  in  her  veins  as  all  Back  Bay 
put  together. 

I'd  like  to  read  you  what  that  letter  had  to  say  about  the  Thanksgiving 
dinner  back  in  the  days  when  she  was  a  child. 

"I  have  only  to  shut  my  eyes,"   she  writes,  "to  see  again  the  Thanks- 
giving dinners  of  fifty,  yes,  sixty  years  ago — for  I  remember  my  fifth  one 
very  clearly. 

II  The  table  was  long  enough  to  lay  a  plate  for  every  member  of  the  family 
and  any  unattached  "semi-relatives".    The  big  turkey,  weighing  from  19  to 

28  pounds,  was  in  front  of  Father;  the  big  chicken  pie  was  at  the  foot  of  the 
table  with  Mother's  hand  upon  the  spoon.    Between,  stretched  a  long  row  of 
food — mashed  potatoes,   squash,  turnips,  creamed  or  buttered  onions,  giblet 
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gravy  in  big  "bowls,  pickles  of  all  kinds,  cranberry  sauce,  jellies,  brown 
and  white  bread,  tall  glasses  of  celery  with  its  foliage  left  on  but  always 
so  clean  and  white,  and  coffee,  tea  and  sweet  cider  to  drink.    Then,  for 
dessert,  hot  plum  pudding  made  rich  with  butter,  eggs,  millions  of  plump 
raisins,  and  cinnamon  and  nutmeg.    A  mound  of  hard  sauce  was  nearby  to  melt 
over  each  serving.    Also  there  were  always  three  kinds  of  pie — pumpkin,  apple 
and  mince.    And  at  the  end  of  the  meal  we  had  cheese,  nuts  and  raisins  with 
more  coffee  and  cider. 

"I  remember  hearing  my  grandmother  tell  of  baking  40  pies  before 
Thanksgiving  in  her  big  brick  oven  and  of  taking  them  out  on  a  long-handled 
pie  shovel.    That  old-fashioned  oven  was  so  large  that  a  good-sized  child 
could  get  in  it.    I  know,  because  I  remember  doing  that  myself  when  I  was  eight 
years  old. 

"Those  are  just  a  few  of  my  pleasant  memories  of  happy,  old  time 
Thanksgivings  dinners — dinners  attended  by  beaming  faces,  happy  voices,  and  the 
excellent,  mid-Victorian  digestive  apparatuses  that  were  a  necessary  part  of 
these  festive  times  and  laden  boards." 

Feasts  were  feasts  in  those  days,  weren't  they?    Of  course,  it  wasn't 
necessary  to  eat  both  the  turkey  and  the  chicken  pie  and  all  that  array  of 
desserts  to  top  your  meal  off  with.    You  could  select  the  food  you  wanted. 
And  considering  the  fact  that  our  grandmothers  could  not  get  at  this  season 
the  fresh  vegetables  and  fruits  that  we  have  all  the  year  round  and  con- 
sidering the  fact  that  they  had  to  use  stored  and  dried  vegetables  and  fruits, 
it  seems  to  me  that  the  menu  they  planned  was  remarkably  well-balanced. 

But  try  as  we  will  to  stick  to  old  traditions,  we  of  this  generation 
have  modern  ideas  of  eating.    So  the  way  to  achieve  a  satisfactory  dinner 
all  around  is  to  adapt  the  old  menu  to  present-day  standards.    Fewer  sweets, 
less  meat,  less  rich  and  starchy  food  and  more  f raits  and  green  vegetables 
for  us.    A  meal  that  will  actually  be  more  delicious  and  appetizing  than  the 
old-timer,  because  of  these  fresh  and  green  foods.    The  day  of  turning  the 
Thanksgiving  table  into  what  our  grandmothers  used  to  call  a  "groaning  board" 
is  over.    Balanced  meals  for  pleasant  eating  with  no  unhappy  aftermaths  are 
the  custom  today. 

"So  for  this  year's  Thanksgiving",  suggests  the  Menu  Specialist, 
"why  not  plan  your  dinner  choosing  the  best  from  the  old  and  adding  the 
best  in  the  new?"     The  good  fresh  fruits  and  vegetables  which  our  grandmothers 
could  not  have  at  this  season  of  the  year  may  be  substituted  on  the  old  menu 
for  some  of  the  heavier  foods.    We  of  this  generation  have  acquired  a  taste  for 
these  fresh,  raw  and  green  foods  along  with  our  knowledge  of  minerals  and 
vitamins.    We  like  them  too,  because  their  color  adds  to  the  decoration  of 
our  tables.    That's  why  salads  and  fruit  desserts,  and  fruit  and  vegetable 
cocktails  are  so  popular  these  days. 

Are  you  ready  now  with  a  pencil  with  a  long,  sturdy  point?    For  I'm 
ready  to  give  you  the  menu  just  as  the  Menu  Specialist  planned  it.  Four 
courses  for  this  Thanksgiving  dinner: 

First  course:     Tomato  cocktail  served  hot  or  cold. 
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Second  course:     Turkey  or  other  fowl  with  savory  stuffing;  Cranberry 
sauce;  Mashed  potatoes  and  gravy;  Buttered  onions;  Spinach  in  cream;  Crisp 
celery  and  olives. 

Third  course:     Lettuce  and  grapefruit  salad  with  Crisp  corhbread 

sticks. 

Last  course:    Pumpkin,  squash  or  sweetpotato  pie;  Coffee  or  Cider 
and  Mints. 

That's  all.    Would  you  like  me  to  go  over  it  again?    All  right. 
(Repeat  menu.) 

Though  this  meal  is  intended  for  a  family  affair,  festive  hut  not  too 
elaborate,  it  can  be  made  more  simple  by  omitting  the  more  modern  part  of  the 
meal — the  first  course  of  soup  or  cocktail,  and  the  third  course  of  salad. 
In  that  case  the  dinner  will  begin  at  once  with  the  big  item  in  the  feast — 
the  turkey  or  its  substitute. 

I  mention  turkey  because  that  very  word  always  suggests  Thanksgiving 
to  any  real  American.     I've  been  told  that  the  old  Egyptians  used  to  have 
turkey  feasts.    But  since  the  days  when  the  pilgrims  went  out  shooting  this 
bird  has  become  by  all  counts  an  American.     In  fact,  Benjamin  Franklin  went 
so  far  as  to  suggest  that  turkey  be  chosen  as  our  national  bird  instead  of 
the  imperial  eagle.    Whether  you  really  serve  turkey  or  not  this  year  should 
depend,  of  course,  on  the  way  your  pocketbook  is  feeling.    There  are  many  othe 
good  things  to  use  in  its  stead.    There  is  goose,  duck,  chicken,  rabbit — 
domestic  or  wild,  fresh  ham — boned  and  roasted  with  apricot  stuffing, 
baked  whole  smoked  ham,  or  any  other  roast. 

When  it  comes  to  preparing  the  meal,  you'll  find  your  green  cookbook 
especially  useful.    Six  items  on  the  menu  are  taken  from  it. 

For  the  sake  of  cheer,  color,  and  appetite,  the  meal  begins  with  a 
tomato  cockta.il.    prepare  it  several  days  ahead — tomorrow  wouldn't  be  a 

bit  too  early  end  store  it  in  the  refrigerator  in  a  glass  jar  until  you 

need  it.    Directions  for  making  it  are  in  the  cookbook,  page  60.    And,  as 

I  said,  you  can  serve  it  in  the  form  of  a  chilled  cocktail  or  as  a  hot  tomato 

broth,  depending  on  the  weather  or  your  own  inclinations. 

Another  item  in  the  cookbook  is  the  savory  stuffing  for  the  roast  fowl. 
Custom  with  some  of  you  may  dictate  oysters  or  chestnuts  in  the  stuffing, 
but  for  a  meal  as  large  a,s  this,  a  dry  bread  stuffing  made  savory  with 
celery,  parsley,  and  other  seasonings  is  more  suitable. 

Then  there' s  spinach  to  add  some  color  and  some  iron  and  vitamins  to 
the  main  course.    Of  all  the  ways  to  prepare  this  vegetable,  I  maintain  that 
there' s  none  so  delicious  as  fixing  it  with  cream.    How  do  you  do  it?  Please 
see  page  59. 

To  make  a  break  between  the  hearty  main  course  and  dessert,  we  used 
something  light,  crisp,  green  and  tart.    That's  why  grapefruit  and  lettuce 
salad  is  on  the  menu.    Lettuce  for  crispness  and  greenness;  grapefruit  for 
its  tart  flavor.    No  mayonnaise  or  other  rich  dressing,  of  course.    Use  just 
a  simple  mixture  of  oil,  vinegar  or  fruit  juice,  and  seasonings. 
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Cornmeal  dishes  are  su.ch  important  early  American  foods  that  one,  at 
least,  should  appear  on  the  menu.    Some  people  always  servo  that  old  favorite, 
Indian  pudding,  for  dessert.    But  I've  found  that  there's  nothing  nicer 
than  "brown,  crisp  cornsticks  to  go  with  salad. 

As  for  dessert,  nothing  quite  goes  to  the  spot  with  me  like  good,  old- 
fashioned  pumpkin  pie — another  true  American  dish.     I'll  save  my  plum  pudding 
for  Christmas.    And  my  mince  pie  for  Hew  Years.    But  on  this  Thursday,  I  want 
pumpkin  pie.    As  I've  often  told  you  "before,  an  excellent  recipe  for  pumpkin 
or  squash  pie  is  to  "be  found  in  the  green  cookbook.    And  over  the  page,  a 
recipe  for  sweet  potato  pie. 

Time  is  almost  up.    And,  dear  me,  I  have  so.  much  more  to  tell  you.  I 
wanted  to  suggest  refreshments  fo"  any  friends  who  drop  in  Thanksgiving 
evening.    And  I  have  two  perfectly  elegant  recipes  for  you. 

Well,  fortunately,  there's  tomorrow  coming.    Tomorrow,  if  you'll  be 
listening,  you  shall  have  a  recipe  for  old-fashioned  cranberry  sauce  with  the 
skins  on.    And  another  for  hot,  spiced  grape juice.    Two  recipes  tomorrow. 

And  Wednesday.    Shall  I  tell  you  about  Wednesday?    On  that  day  I'm 
planning  to  tell  you  about  some  jolly  Thanksgiving  games  for  the  whole  family 
to  play.    And  Friday?    How  to  use  up  your  Thanksgiving  left-overs. 


There's  my  whole  week's  schedule 


